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Martha's Colheita Tawny Port 2006

 Tasting Notes

 Grape Varieties

19,5% vol.Alcohol

Type

Food Pairing

Martha's Colheita 2006 shows a good concentration of 
aromas with dried fruits and toffee notes. On the palate 
the acidity blends well with the hearty flavors of toffee 
and spices.  Its never-ending finish will grasp your 
attention.

Its richness makes it perfect on its own, but it’s also a great 
companion of a good cigar.

90 Points Wine Enthusiast;
International Wine Challenge-  Commended Medal; 
Revista Paixao pelo Vinho 16,5/20;
Gold Medal - Selection Pramiert - Germany 
Vert de Vin 16,5/20

Awards & Reviews

Wine from one single year (2006), aged in small French 
oak barrels for a minimum period of 8 years in the 
subregion of Baixo Corgo, Douro.

Single Harvest Tawny 

Touriga Nacional, Touriga Franca, Tinta Barroca, Tinto 
Cão, Tinta Amarela, Tinta Roriz 

 Ageing




